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APPETIZERS

CHICKEN WINGS 16 CLAM CHOWDER o
Plain - Buffalo Guava - Korean BBQ
STUFFED QUAHOG 14

CHICKEN TACOS 16 Chorizo - Stuffing - Drawn Butter
Cabbage Slaw - Pico De Gallo
Guacamole - Chipotle Cream SHRIMP COCKTAIL 19

Four Jumbo Shrimp - Cocktail Sauce
CHICKEN POTSTICKERS 16 OYSTERS ON THE HALF SHELL 3.50

Chicken & Lemongrass

Sweet Chili Sauce Local Oysters - Cocktail Sauce

STEAMERS 17

TAILGATE PRETZEL 15 1lb. - Drawn Butter

SESAME CRUSTED TUNA 19

Chilled Lo Mein Noodle Salad %%IY{SEEGSFEAg (S)}gill?ngLATTER MP

Sesame Crusted Tuna - Lobster Tail
PI177AS
Gluten Free Crust Available Upon Request

MARGHERITA 15 BUFFALO CHICKEN 16

Pomodoro Sauce - Mozzarella - Basil Pulled Braised Chicken - Buffalo Sauce

RANDOM CUT PEPPERONI 18 THE LURE SPECIAL 18

Pomodoro Sauce - Mozzarella Pomodoro Sauce - Avocado Ranch

Pepperoni Bacon - Pepperoni - Siracha - Hot Honey
FROM THE GRILL

Served with Cape Cod Potato Chips and Your Choice of Cole Slaw, Potato Salad, or Pasta Salad
7X WAGYU BURGER 23 PHILLY CHEESE STEAK SUB 18
80z - Lettuce - Tomato - Brioche Bun Peppers - Onions - Pepper Jack Cheese

Add Cheese 1.00 Bacon 2.00

SAUSAGE SUB 16
HOT DOG 15 Pig Rock Sausage - Peppers - Onions
Snake River Farm American Wagyu

LOBSTER GRILLED CHEESE 44

GRILLED CHEESE 13 Sourdough Bread - American or
Sourdough Bread - American or Cheddar Cheese
Cheddar Cheese
SANDWICHES

Served with Cape Cod Potato Chips and Your Choice of Cole Slaw, Polato Salad, or Pasta Salad
LOBSTER ROLL 44 CRAB CAKE SANDWICH 21
A Local Favorite! Lettuce - Tomato - Cajun Remoulade
HERB CRUSTED COD SANDWICH 18 TURKEY BLT 18
Lettuce - Tomato - Cajun Remoulade Boar’s Head Turkey - Lettuce - Tomato

Bacon - Garlic Aioli - Sourdough Bread
BLACKENED GROUPER SANDWICH 18

Lettuce - Tomato - Pickled Cabbage CHICKEN CAESAR WRAP 13

Mango Salsa Romaine Lettuce - Croutons - Parmesan
SALADS & BOWLS

POPPY SALAD 12 CAESAR SALAD 12

Mixed Greens - Strawberry Romaine Lettuce - Croutons - Parmesan

Goat Cheese - Sugared Pecans

SOUTHWEST GRAIN BOWL 18
MEDITERRANEAN SALAD 18 Mixed Grains - Cheddar Cheese - Corn
Mixed Greens - Feta Cheese Salsa - Avocado Ranch
Red Quinoa - Chickpeas - Red Onion
Cucumber - Tomato - Greek Dressing

Add Protein: Chicken $10 Shrimp (5) $17 Salmon $18 Lobster $29

Please Note: Not all ingredients are listed. Before placing vour order, please inform your server if a person in your party has a food allergy.
Raw or undercooked meats, poullry, seafood, shellfish, or eggs may increase your risk of food-borne illness. An 18% gratuily will be added to
your check



SPECIALTY COCKTAILS

14
FROZEN DRINKS
Mudslide - Skrewball Peanut Butter Mudslide
Strawberry Daiquiri - Pina Colada
Miami Vice

PINEAPPLE WHIP
Blue Chair Bay Pineapple Rum Cream
Vanilla Vodka - Ice Cream - Pineapple Juice

APEROL SPRITZ
Aperol - Prosecco - Club Soda

SEA-BERRY SPRITZ

Berry Vodka - Cranberry - Prosecco
Club Soda

PEACH PERFECT
Peach Limoncello - Prosecco - Club Soda

ROSE REFRESHER

Forever Summer Rosé - Watermelon Liqueur

EASY BREEZY
Deep Eddy Grapefruit Vodka
Cranberry - Club Soda

BLUEBERRY LEMONADE
Stoli Blueberry Vodka - Lemonade

MOSCOW MULE
Tito’s Vodka - Ginger Beer
Add a splash of Cranberry for a Cape Cod Mule

MOJITO
Bacardi - Mint - Club Soda
Flavors - Raspberry, Coconut, Strawberry, Watermelon

DARK n STORMY

Goslings Rum - Ginger Beer

RUM PUNCH
Secret Recipe with A Whole Lot of Rum

FLORAL FIZ77
Hendricks Gin - Raspberry - Ginger Beer

GIN BLOSSOM
Gray Whale Gin - Elderflower - Club Soda

CcOCO LOCO ) .
1800 Coconut Tequila - Lime - Pineapple
Margarita Mix

MAUSHOP MARG
Don Julio Blanco - Elderflower - Margarita Mix

TRANSFUSION
Tito’s Vodka - Grape Juice - Ginger Ale

POPPY PALOMA
Ghost Tequila - Grapefruit - Club Soda

o SELTZERS & SUCH

HIGH NOON - Peach - Grapefruit
Watermelon

SUNCRUISER - Iced Tea & Lemonade
Lemonade

NANTUCKET - Blueberry

ssssssssss

WINES BY THE GLASS

iCASTELLI 11
Pinot Grigio, IT

LA CREMA 13
Chardonnay,

Monterey, CA

SONOMA

CUTRER 16
Chardonnay,
Russian River, CA

CROSSINGS 12
Sauvignon Blanc,
New Zealand

BRANCOTT 14
Sauvignon Blanc,
New Zealand

BENVOLIO 11
Prosecco, IT

DOMESTIC -

DOUGH 13

Cabernet Sauvignon,
North Coast, CA

POSTMARK 15
Cabernet Sauvignon,

Paso Robles, CA

LA CREMA 15
Pinot Notir,

Monterey, CA

OUTLIER 16
Pinot Noir, CA

FOREVER

SUMMER 12
Rose, FR

WHISPERING

ANGEL 15
Rose, FR

IMPORT

CRAFT

Bud Light - Budweiser - Michelob Ultra

Miller Light - Coors Light

7.50

Corona Light - Heineken - Guinness

8.50

Progression Connect the Dots 160z

Lawson’s Hazy Smalls 160z

Non-Alcoholic

Heineken oo - Athletic Lite

WHAT’S ON TAP

0.50

7.00

0.50

MICHELOB ULTRA
Light Lager - 4.2% ($8.50)

MAINE LUNCH
IPA - 7% ($11)

WORMTOWN BE HOPPY

IPA - 6.5%

CISCO GRIPAH
Grapefruit IPA - 5.5

CAPE COD BLONDE

Blonde Ale - 4.9%
ALLAGASH

Belgian Wheat - 5.2%

STELLA

Pilsner - 5.2%

MIGHTY SQUIRREL CLOUD CANDY

IPA - 6.5%

PROGRESSION CAPE TIME

NEIPA - 5.2%

SAM ADAMS SUMMER ALE

Citrus Wheat - 5.3%



